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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Hons eke  ep  er  s 1  Chat 


Thursday,  March  14/  1929. 


Subject:  "Proper  Care  of  Bathroom  Fixtures."  Menu  and  recipe  from  Bureau 
of  Home  Economics,  U.  S.  D.  A. 


Bulletin  available:   "Housecleaning  Llade  Easier. 


" 
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"Please  tell  me,"  writes  a  radio  friend,  "what  kind  of  a  securing  powder 
should  he  used  on  "bathroom  fixtures  —  tubs  and  bowls.  And  can  you  tell 
me  how  to  remove  rust  stains  from  a  porcelain  bath-tub?" 

Bathroom  fixtures,  tubs  and  bowls,  are  hard  to  keep  clean  without  the  use 
of  a  scouring  powder.    However,  nothing  coarser  than  whit  in z  should  be  used. 
Some  of  the  commercial  cleaning  preparations  used  for  enameled  porcelain 
fixtures  contain  scouring  agents  so  gritty  that  they  scratch  the  surface, 
and  make  it  harder  and  harder  to  keep  clean. 

It's  hardly  necessary  for  me  to  say  that  bathroom  fixtures  should  be 
cleaned  daily.     Tubs  and  bowls  may  be  scrubbed  with  a  fine  securing  agent, 
like  whiting,  cr  with  water  containing  a  little  kerosene.    After  cleaning, 
rinse  the  surface  with  clear  hot  water,  and  wipe  dry.    The  rust-colored 
stains  you  mention  are  made  by  water  which  contains  an  excess  of  iron. 
These  stains  may  be  removed  from  porcelain  cr  enamal-lined  tubs  and  bcwls 
with  oxalic-acid  solution,  which  is  a  poison,  and  must  be  entirely 
washed  off. 

Oxalic  acid  is  usually  sold  in  the  form  of  crystals.     If  you  buy  an  ounce 
of  oxalic  acid,  put  it  in  a  half-pint  bottle  of  water.     1his  amount  of 
water  will  not  dissolve  all  the  crystals,  but  to  be  sure  of  having  a  strong 
solution,  there  should  be  some  undissolved  crystals.  Pour  the  liquid  solu- 
tion off  as  you  need  it,  and  dilute  it  with  water,  to  any  desired  strength. 
Don't  forget  that  oxalic  acid  is  a  poison.    Poisons  should  always  be 
labeled  plainly,  and  marked  with  a  skull  and  crossbones. 

There  are  a  number  of  questions  about  cleaning  kitchen  utensils,  and 
so  forth,  which  might  as  well  be  answered  today. 

Here's  one  about  cleaning  aluminum.    You  have  no  doubt  discovered  that  alrun- 
inum  does  not  tarnish  easily,  in  ordinary  use;  however,  one  precaution 
should  be  observed,  in  cleaning  it.    Alkalis  discolor  aluminum;   it  should 
never  be  washed  with  strong  soap,  or  with  strong  washing  powders.  The 
dark  color  on  aluminum  pans  may  be  rubbed  off  with  whiting,  or  with  fine 
steel  wool.     If  you  use  steel  wool  in  scouring  alumin-um,  be  sure  to  get 
a  grade  Double  0,  which  is  the  finest  grade  sold. 
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The  next  question  is  about  cleaning  tin  and  enamel  kitchenware. 

Ordinarily,  tin  utensils  need  only  to  "be  -.'ashed  in  hot  soapy  rater,  rinsed 
in  clear  hot  water,  and  dried  thoroughly.    However,  if  fcod  sticks  to  a 
tin  pan,  as  it's  "bound  to  do  scmet imes ,  the  tin  will  need  special  attention. 
Don't  scrape  it.     Scraping  tin  exposes  the  iron  or  steel  surface  underneath, 
which  may  rust.    To  remove  the  food  which  has  stuck  to  the  tin  pan,  fill  the 
pan  7.rith  a  weak  soda  solution,  heat  for  a  few  minutes,  and  then  wash.  You 
have  probably  noticed  that  tin  grows  dark  with  use.    This  tarnish  protects 
the  tin;  don't  scour  it  off  just  for  the  sake  of  making  the  tin  bright. 

Enameled  ware,  and  agateware,  are  made  by  putting  an  enamel,  cr  glaze,  ever 
an  iron  cr  steel  foundation.    The  durability  of  this  ware  depends  on  the 
Quality  of  both  the  foundation  and  the  enamel,  and  the  care  given  it.  If 
the  foundation  is  not  firm,  the  utensil  will  bend,  and  the  brittle  enamel 
will  crack,  and  flake  off. 

Enameled  ware  should  be  protected  from  acids,  from  sudden  changes  of  temper- 
ature, and  from  unnecessary  knocks  and  blows.    An  enameled  ware  kettle  that 
has  food  stuck  in  ic  should  not  be  scraped,  but  should  be  boiled  with  a  litt 
soda,  washed  in  hot  soapy  water,  and  dried  thoroughly.     If  the  utensil  can- 
not be  cleaned  this  way,  scour  it  with  fine  whiting,  cr  with  rottenstcne. 

Here's  another  question  which  fits  into  today's  program:   "What  is  the  best 
way  to  clean  linoleum?" 

Waxing  or  varnishing  improves  the  appearance  of  linoleum,  and  makes  it  last 
longer.    Use  wax  on  the  inlaid  and  plain  kinds,  and  varnish  on  the  printed 
ones.    A  waxed  or  varnished  linoleum  is  cleaned  and  cared  for  like  a  wood 
floor  so  finished.     If  not  given  a  special  finish,  linoleum  should  be  swept 
with  a  soft  brush,  and  dusted  with  an  oiled  or  dry  mop.     Occasionally  it 
should  be  cleaned  more  thoroughly,  with  a  cloth  wrung  cut  of  suds  made 
with  lukewarm  water  and  neutral  soap.    Rinse  the  linoleum  with  clear  water, 
and  wipe  dry  with  another  cloth.     Only  a  small  space  should  be  wet  at  a  time 
A  linoleum-covered  floor  should  never  be  flooded.     Strong  soaps  and  cleaning 
powders  that  contain  alkali  injure  linoleum  and  should  never  be  used  on  it. 
Whenever  any  kind  of  cleaning  powder  is  used  on  a  very  dirty  sr)ot,  take  care 
to  remove  any  trace  of  the  water  in  which  the  powder  was  dissolved. 

If  you  care  to  have  more  information  on  cleaning  bathrccm  fixtures,  kitchen 
utensils,  and  so  forth,  I  suggest  that  you  send  for  the  bulletin  called 
"House cleaning  Made  Easier." 

Take  your  pencils  now,  please,  and  we'll  write  a  menu:    Poached  Eggs  on  Toas 
Corn  Fritters;  String  Beans;  Pickled  Beets;  and  Pineapple  Pie.     There's  a 
recipe  for  Corn  Fritters  in  the  Radio  Cookbook,  on  page  17. 

I  have  had  a  number  of  requests  lately,  for  Pineapple  pie  recipes.  Some 
want  Two-Crust  Pineapple  Pie,  others  want  a  Pineapple  Meringue  Pie.  I 
shall  give  you  recipes  for  both  these  delicious  pies. 
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Firs*t,  the  Pineapple  Meringue  Pie|  eight  ingredients,  for  Pineapple  Meringue 
Pie: 

1-1/2  caps  crushed,  drained  canned  pineapple      2  eggs 

2  tablespoons  cornstarch  1  cup  pineapple  juice 

1/4  cup  sugar  1  tablespoon  lemon  juice,  and 

1/2  teaspoon  salt  2  tablespoons  butter 

E  ight  ingr e  di ent  s :   (Repeat ) 

Mix  the  cornstarch,  sugar,  and  salt.    Aad  then  to  one-half  cup  of  the  pine- 
apple juice,  which  has  been  heated  in  a  double  boiler.    Stir  until  the  mix- 
ture thickens,  and  add  it  to  the  remaining  juice  and  the  well-beaten  yolks 
of  the  eggs.     Cook  for  1  minute.    Add  the  butter,  and  the  drained  pineapple. 
Pour  this  filling  into  a  prebaked  pie  crust.    Make  a  meringue  of  the  well- 
beaten  whites  of  the  eggs  and  3  tablespoons  of  sugar,  and  pile  lightly  over 
the  filling.    -°ake  in  a  very  moderate  oven  until  the  meringue  becomes 
golden  brown. 

ITow  you  may  write  the  second  recipe,  for  Two-Crust  Pineapple  Pie.  There 
are  seven  ingredients  in  this  pie: 

1-1/2  cups  crushed,  drained  1  tablespoon  lemon 

canned  pineapple  2  tablespoons  cornstarch 

1/4  cup  sugar  2  tablespoons  butter,  and 

1  cup  pineapple  juice  1/2  teaspoon  salt 

Seven  ingredients:  (Repeat) 

Heat  one-half  of  the  pineapple  juice  in  a  double  boiler.    Mix  the  corn- 
starch, sugar,  and  salt.    Add  them  to  the  hot  juice,  stirring  until 
thickened.    Mix  this  with  the  remaining  juice,  the  butter,  the  drained 
pineapple,  and  the  lemon  juice.    Pour  this  into  a  pastry  lined  tin, 
moisten  the  rim,  lay  on  an  upper  crust,  and  press  the  edges  together 
to  hold  in  filling.     Cut  a  slit  in  the  crust  to  allow  the  steam  to 
escape.    Bake  in  a  hot  oven  (425°P.)  about  30  to  55  minutes,  or  until 
golden  brown. 

To  repeat  the  menu:    Poached  Eggs  on  Toast;  Corn  Fritters;  String  Beans: 
Pickled  Beets;  and  Pineapple  Pie. 

Friday:     "Questions  and  Answers,"      Program  includes  menu  and  recipe. 
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